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ABSTRAK
Rajungan merupakan salah satu hasil laut di Indonesia yang
mempunya potensi untuk meningkatkan pendapatan negara karena
jumlahnya yang melimpah dan mudah didapat di perairan Indonesia. Oleh
karena itu, rajungan layak dikomersilkan dan diproduksi skala industri. PT.
Phillips Seafood Indonesia merupakan salah satu industri pengalengan
rajungan di Indonesia. PT. Phillips Seafood Indonesia terletak di Jalan Raya
Kemantrenrejo KM 10 Rejoso Pasuruan, Jawa Timur.
PT. Phillips Seafood Indonesia menggunakan tata letak
berdasarkan aliran produksi (Product Layout), yaitu prinsip penempatan
fasilias produksi sesuai dengan urutan proses produksi. Bentuk organisasi
yang digunakan adalah organisasi garis dan staff. Tenaga kerja yang
dipekerjakan berjumlah 267 orang, dengan 71 pekerja permanen dan 196
pekerja lepas.
Tahap pengalengan rajungan meliputi; receiving, sorting, mixing,
filling, weighing, seaming and coding, pasteurizing and chilling, packaging
and labelling, chill storage, loading. Pengendalian mutu dilakukan dengan
menerapkan sistem HACCP (Hazzard Critical Control Point), yang
dilakukan mulai dari mutu awal bahan, pengendalian proses produksi,
hingga proses distribusi.
Sanitasi yang diterapkan oleh PT. Phillips Seafood Indonesia
diatur oleh prosedur standar GMP (Good Manufacturing Practices).
Limbah dari PT Phillips Seafood Indonesia dikelola oleh PT. PIER,
sedangkan limbah padat dikelola untuk dijual serta dijadikan kompos
(limbah organik).
Kata Kunci: rajungan, pengalengan, HACCP, GMP.
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ABSTRACT
Crab is one of seafood products from Indonesia that has a high potency
to increase the economy level of our government because we have many
stocks in nature and they are easy to be got. Therefore, the product can be
commercialized and manufactured in industrial scale. PT. Phillips Seafood
Indonesia is one of the industries of crab canning in Indonesia. PT. Phillips
Seafood Indonesia is located at Raya Kemantrenrejo KM 10 Rejoso
Pasuruan, East Java.
PT. Phillips Seafood Indonesia using flow layout based on production
(Product layout), which is using the principle of placing production
facilities in accordance with the order of the production process.
Organizational forms used line and staff organization. Amount of labor
employed 267 people, with 71 permanent worker and 196 non-permanent
worker.
Crab canning stages include: receiving, sorting, mixing, filling,
weighing, seaming and coding, pasteurizing and chilling, packaging and
labelling, chill storage, loading. Quality control is done by applying the
HACCP (Hazzard Critical Control Point) system, which is performed
starting from the initial quality control of materials, control of the
production process, and distribution process.
Sanitation is implemented by PT. Phillips Seafood Indonesia is
governed by the standard procedure GMP (Good Manufacturing Practices).
Methods of sanitizing equipment is CIP (Cleaning in Place). Semi-solid and
liquid waste is managed by PT. PIER, while solid waste is managed for sale
and turned into compost (organic waste).
Keywords: crab, canning, HACCP, GMP.
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